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2 ‘Bake.d Apples ]eweled
for Winter Sparkle

NSRS

During  the idays yo 3 . ’| Not every meal is expected| In bowl, combine fruit cock-
think you'll never wan . A 3 . " i f{to rival the splendor of aftail (including syrup), cinna-
sweets again but somehow ¢ & . o . (‘anan banquet so when you mon candies and brown sugar.

5 B £ {lare settling down between| Wash and core apples. Pare
> winter entertaining goes . { |feasts, plan baked apples for|apples about % of the way
along, dinner final¢ dessert, |down from the stem ends.
order of the day This dessert is in fact a win-|Melt butter in large deep

Try this recipe called §  ner for any day in the week|skillet.

BlLingering Heaven — a de- 3 . d and with apples so plentiful 1n\ Place apples, blossom-ends
Bl scriptive title! Y l ' |the markets plan to use them|down, in skillet. Fill and top

s often. with fruit cocktail mixture,
LINGERING HEAVEN | | The cored and partially|Cover skillet.
1 can frozen fresh Ik pared apples are filled and| Bring to boil; r'mlu(‘e heat
pineapple chunks | . Pitopped with a mixture of fruitjand simmer 25 to 30 minutes,
1 can (1 Ib) at o i X : f|cocktail, red cinnamon can.|Transfer apples and syrup to
sweet cherries, drained o i b e |dies and brown sugar. Then|serving dish. Serve warm or
3 B . : « they are covered and baked| cold.

oot £ in butter, \
:-lu:::i \ cream RN L ; Use a large deep skillet nr} ,"“ .(‘:|\{:|l}:\;}l>;; n{icmlnl?or-
sopas . : ' an electric skillet or these r? juice o W SRS BT
| stuffed apples are just as good|21® and let xvhﬂrlron have their

baked the usual way in the|OWN champagne.

Served warm or cold, Jew- $ 00
eled Baked Apples with their w'" A m

| ¢ tsp. rum flavoring . ¢ o
| 14 cup « ant jelly, cubed - ¥ P ;

| 6 slices angel food cake .. 3

‘ Cut both ends from can of § - ﬂ .‘\
FRESH PEARS AND vegetable sticks with a dip flavored with orange juice and jEsosstl pineapyile "!"”"l,“‘ and - N n

rind make an exciting appetizer tray and one especially inviting to the weight-watchers slide contents into dish, Add COLORFUL CANNED fruit cocktail provides the gems |

bits of fruit cocktail as the
among the guests. "llr;nnwl cherries and port in Jeweled Baked Apples, a new version of a favorite igems will top off a cold- nlA“o“n
—— wine, Cover and marinate ""_"“'_‘"'-

yeath htfully.
weather meal delightfully o $1000" wilth of sroonies

Fresh Pears and DIP A NIPPY RELISH |"“brn i "eream Shake and Sprinkle for Good Topping | "EWELED BAKED APPLES| fum you fevers sre.

|with sugar and rum flavor-| | 1 can (11b. 10z.) fruit

Those bits ¥ o d | ENTER THE DIAMOND BRAND
Use the nippy little red|ing; carefully fold in the Those bits of dried-out but| Regardless of: kind, add cocktail

| i ‘hee: the ether. Whe ol % NEWTOWN PIPPIN APPLE
. cranberries to make a lively "“J"v?'f"l‘ lrr‘! rrant jelly and nnqmlxl'v;l' cheese that fre- com(:l((';o:pl‘inklﬂ ('ht'v.?n ::1.1 % cncp.::.;::.mnnmo. “YOU-NAME-IT" RECIPE CONTEST
a C Ca etlzer relish to team up with thelS "f""' AU ; "?_"""' iy the refrigerator| ,ccorgle, fish or whatever,| 14 cup brown sugar ENTRY BLANKS AT YOUR STORE'S
breakfast ham and eggs, a hot| Spoon topping over slices|can be grated and kept Inlshake that jar for a good mix| 6 large baking apples DUCE DEPARTMENT
pork entree, broiled chicken|ot ange! food cake S CovaTac st and sprinkle away. 2 ths. butter or margarine | o ———————
Treat snack-snitchers at dip in orange juice to main- s i EXR.. A

your next party to a delight-|tain their original color. L h_“" of lamb. |
fully different taste tempter:| Your choice of pears is ex- Wash and drain 1 pound

Cool fresh pear wedges with cellent right now. The Bosc fresh cranberries. Place in
Creamy Orange Dip. and Anjou are plentiful inshallow pan and stir in 31?\

Simple to make, the dip/large sizes this season and cups sugar, Cover pan “m.ll
bhoasts of cream cheese, or-each has a distinctive shape, s |
ange juice and peel, a dab of color and flavor. foll and bake at 350 degrees|
sugar and crunchy toasted al- Large Pears for about one hour ‘
monds. Encircling it are| 1. (iiety. use both on/ Remove from oven and add
wedges of fresh Western o ..\ v and dip tray. With 1 cup broken, toasted walnuts
pears interspersed with car- its russet color and slender (to toast, spread walnuts on
rot and celery sticks. neck. the Bosc is easily iden-|c00Kie sheet and toast in oven

;\ll"aru excellent dippers ;icied as is the A"J“\'l‘ ““h’umll light brown —about 12|

e

and : flavor .c'mnlmmnnn its yellow-green color |minutes), 1 l\'lli orange mar-|
is excitingly attractive Both are delicate in flavor malade and the juice of 1

Refreshingly served on A .nd high in taste appeal. lemon OR lime. L

mound of crushed ice, this| \winiar pears are ripe and Blend thoroughly; let cool,| m ‘;Or 0 es
treat will be the perfect S0-|,o,4y o eat when they yield|then chill

lvnllfvn if weight-watchers are|,, gentle pressure, regardless

invited. of color |

If the cut pears must stand,| vy i can buy firm pears|

2 Wi and allow them to ripen at|

There's nothing like the rich, lively

EGGS SPANISH
: room temperature in your| flavor of Der MonTe Tomato Sauce to 3 Thsp. enions, chopped 1 can (4 oz.) peeled
.
Caseroles . ide Fifet ms i st o th duinte uodoem o e, ., SR
Can Be Fare |brown bag from the market. cheese or seafood to perfection. 2Thp. o 6 egps
| Allowed to ripen this way, No wonder so many California cooks 1 can (8 oz.) DEL MONTE 1 cup milk or cream
[lhr,\' ripen each other and be- depend on DeL MonTe Tomato Sauce, Tomato Sauce 6t and Jopoer
fOI‘ Company ;l":z“'m“‘:‘:"‘ and juicy as you on meatless days especially! Born here “:': ::. %mﬂ el
[ g = LY : A o
The casserole entree need ppAR AND DIP PLATTER in the West nearly 50 years ago, this Y4 tsp. chill powder Cheddar cheese
not have the stigma of ‘“‘just| Anjon and Bosc pears richly simmered and uniquely seasoned - ! ’
for family” with all the em-| Carrot and celery sticks sauce has become a real tradition. Gently fry onion in oil till limp; add
phasis on the budget. | 1 pkg. (3 0z) cream Make DEL MONTE® your own brand DeL MonTte Tomato Sauce, garlic salt,
It can be company fare —| cheese

oregano, chili powder and green chili pep-
pers, Simmer a few minutes. Beat eggs
with a fork, adding milk, salt and pepper.
Fry either as scrambled eggs, keeping
moist, or omelette, Sprinkle with cheese
and spoon the hot tomato sauce mixture
over all. Makes 3 to 4 servings.

of tomato sauce, and cook with confi-
dence always. Why not buy several
cans today?

| P.S. Want 18 good recipes with the flavor of
the West? Write to Mary Wise, DEL. MONTE
Tomato Sauce, P.O. Box 18, Los Angeles 51,
California, for your [ree recipe cards,

pointing to good eating — with|
the low price tag an added| i tsp. grated orange peel
inducement for serving it. l I: ..,.: sugar

Today's recipe uses the ver-| Toasted almonds
:)'““’ Rm“l“‘ll beet and oMl Combine ingredients for
ines it with ljlll.'ll:)‘ “"'""‘"'ln», sprinkling toasted al-|
sour cream and cheeses 101,45 on top. Mound I)l;A“('l'l
added flavor. lor tray with crushed ice and|

COMPANY CASSEROLE icrnu-r with bowl of dip.

|

2 ths, orange juce

8 oz, medium noodles Encircle with fresh pear|

2 ths, butter wedges, carrot and celery
1% Ibs, ground beet |sticks, |
1 tsp. salt | ————— - |
% :;'.w::r'lrc'::'ﬂ « Cranberry Muffins \ D eI M 0 nte I 0 matn sau Ge

1 can (8 oz.) Del Monte l For good cranberry muf-|
tomato sauce |Iln~:, sift together 2 cups flour
1 cup creamed cottage 2 teaspoons baking powder,
cheese % teaspoon salt and % cup 45
1 cup dairy sour cream (sugar. Add 1 cup uncooked 1
6 green onlons, chopped cranberries,

QOO T
QO

"
- L2 N
8, cup grated, sharp Combine 1 beaten egg, %| - A
American cheese cup milk and % cup melted| Bl g )O
Cook noodles until tender in butter. Quickly add to flour-| %
boiling salted water. Drain; cranberry mixture and stir ; .

rinse with cold water only enough to moisten,
\'| B biiiarS sknll:(' 8 Spoon into greased muffin|
Melt butter in el addiying  filling them two-thirds

meat and cook and stir untille,) " pake at 400 degrees for
meat has lost its red color. .10 20 minutes. Makes

Add salt, pepper, garlic saltigyone 12 medium-sized muf-
and tomato sauce; simmer|g..

gently 5 minutes, - y 4 %
Remove from heat, ('nlll! | | ‘ ( )

S
000

bine cottage cheese, mur;
cream, onion and noodles
Alternate layers of noodle and
meat mixtures in 2-quart but-
tered casserole, |

Top with grated cheese,
Bake at 350 degrees about 30
minutes until browned on top.|
Makes 6 to 8 servings. |
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great ' More kinds
waker-upper  of more people
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